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5 » a Using (hot) steam under high pressure.

b The air is needed to supply oxygen for aerobic
respiration of the microorganisms. It is filtered to
prevent contamination by unwanted microorganisms.

¢ Microorganisms produce metabolic heat that could
overheat the culture. The water jacket contains
circulating cold water to cool the contents of the
fermenter and maintain a constant temperature.

d Nutrients.

e Growth would be reduced. The paddles mix the
contents, so that the Penicillium cells are exposed to
more nutrients, achieving a faster rate of growth.

6 » a glucose — ethanol + carbon dioxide

b The fermentation air lock allows carbon dioxide to
escape from the jar but prevents air from entering.

¢ To raise the temperature of fermentation. Enzymes in
the yeast will work more quickly if they are near their
optimum temperature.

d High concentrations of ethanol kill the yeast cells.

7 » a Tokill any natural bacteria in the milk.

b Itis the optimum temperature for growth and activity
of the yoghurt bacteria.

¢ Proteins in the milk coagulate due to the fall in pH.

d The drop in pH reduces the growth of the lactic acid
bacteria.

e The low pH helps to prevent the growth of other
spoiling microorganisms.
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